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avoid blues and purples which are not at-
tractive colors for food. Do not over-
decorate with parsley, paprika, pimento, 
or lemon; a little is attractive, but too 
much is offensive. 
A class having colors such as purple 
and maroon would make use of the more 
delicate tints of violet and pink in their 
menu planning. The class flower renders 
itself appropriately to the color scheme 
since it is undoubtedly one of the two 
colors. 
To set a menu hard and fast would put 
limitations upon the originality of the 
class. Meals are adaptable to all sorts 
of changes. Therefore, we will suggest 
only two typical menus. The first, which 
will be carried out in lavendar and pink, 
is the least expensive. A three-course 
dinner may be arranged to include the 
salad with the main dish. In that way, 
the expense of a separate salad course 
and breadstuff may be eliminated. The 
last represents the type of menu when a 
meal is served in four courses. 
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Little Cakes Decorated with Yellow Roses 
Salted Nuts 
Green and yellow Gumdrops 
Coffee 
Post in the kitchen a working plan for 
taole service as it applies to each course 
and give the persons in charge written 
detail so that all anxiety may be relieved 
and peace of mind assured. 
tied with tulle or in a candelabra are 
thought to give a most delightful effect 
upon the table. If candles are used, there 
should be enough to light the room prop-
erly without the aid of gas or electricity, 
as this spoils the effect. Care needs be 
taken to place the candlesticks in such 
places as not to obstruct the view of any 
of the guests. With a flood of sunshine, 
candles are out of place. Candlesticks 
may be placed at the center, at each 
corner, or in some definite balanced, sym-
metrical form. 
Choice bon bon dishes may be placed 
upon the table at equal distances from 
each other, the larger decorative pieces 
being in the center. China, silver and 
glass are in themselves highly decorative. 
Then the foods, tho they may not appear 
on the table before the guests are seated, 
if daintly set up and garnished, enhance 
the festive aspect of a dinner. 
Crepe paper decorations are not used 
except for Hallowe'en or other feature 
parties. 
Color combination-Pink and lavendor . . 
It was mentioned before that table dec-
oration should be in keeping with the 
nature of the meaL The simple table 
decoration is more effective than a heavi-
ly laden and overcrowded table. Flowers 
with a heavy odor are disagreeable to 
some people. Bouquets should be low so 
that the guests may see across the table. 
Sometimes blossoms massed together 
form a centerpiece, but the delicacy that 
is secured by careful arrangement of a 
few blossoms or ferns is always in good 
taste. Such flowers as golden rods, field 
daisies, and similar wild flowers should 
appear but once, and then when freshly 
gathered. These are more suitable to a 
reception room or hall than for the din-
ing room. In the early spring, tulius, 
primroses, crocuses, lilacs or valley lilies 
set in jardinieres or vases of pretty col-
ored ware make pleasing decoration. Nar-
cissus with foliage, combined with maiden 
hair or other delicate ferns, the latter 
spreading out in a very high crystal or 
green or gold vase make a very beautiful 
decoration. Yellow flowers and also vio-
lets need to be used in daylight. White 
and green make a delicate combination, 
but a touch of color is needed to give 
"tone". Branches of pussy-willow, cat-
kins, japonica, peach, apple and cherry 
blossome are successfully used by having 
branches or single stems of flowers in 
small vases placed here and there upon 
the table. Flower holders must be well 
proportioned to the type of flowers con-
tained, that is, low for pansies, graceful 
dishes or baskets for roses. 
In seating a large number of guests, 
place cards may be used. These are 
placed on the napkin or above the cover. 
Cards should be plain and small with the 
names printed or written upon them. Nap-
kins should be large and the same pat-
tern as the cloth. 
MENU 
Tomato Consomme Croutons 
Baked Ham, Southern Style 
Glazed Sweet Potatoes 
Perfection Salad 
Grape Jelly Hot Rolls 
Strawberry Bavarian Cream 
Lavendar Divinity 
Nuts Coffee 
Color combination: Yellow. and green. 
Flower: Jonquil~ 
MENU 
Grapefruit Cocktail, Mint Leaf 
Cicken a la king in Timbales 
Potato Roses, Parsley 
Buttered Asparagus Hot Rolls 
Kumquot Preserves 
Head Lettuce, Thousand Island Dressing 
Cheese Straws 
Lemon Milk Sherbet 
APRIL SHOWERS may bring May flowers, but they also bring blanket 
parties and picnics. Tourists turn their 
cars into caravans; appetites become fin-
icky and so mothers pack the roast beef, 
bread and fruit into a basket, place the 
salad in a jar and wrap the casserole ,of 
vegetables in a paper; then off they go 
to the woods to picnic. Young couples 
and gay parties build bonfires and roast 
steak and bacon over the coals. The 
hostess, tired after the strenuous winter 
social season, turns the bored luncheon or 
dinner party into a picnic, and everyone 
is gloriously happy and informaL 
The first thing to be considered is the 
equipment which must be carried. The 
rule of picnics as well as camping is, 
"Travel light". The less you take the 
less you will have to bother with. But-
do not travel so light. that you forget the 
salt and have nothing in which to get 
water from the spring. Above all, if you 
are not sure of an available water supply, 
take water with you in the thermos bot-
tle or glass jars. 
For a breakfast of bacon and eggs, 
Other decorations than flowers may be 
used. Candles in stem candlesticks and 
The plate, napkin, with such knives, 
forks and spoons as are necessary for 
that particular meal, make up the cover 
for each individuaL Twenty inches of 
space is the least that should be allowed 
for each cover. A table five feet square 
affords ample space for eight people. A 
round table seven feet in diameter seats 
twelve, giving about twenty-five inches 
for each cover. 
Do not let the little things become so 
important that the more essential ones 
are forgotten. 
" 'Twill all be well: no need of care; 
Tho how it will, and when, and where, 
We cannot see, and can't declare." 
Picnic Preparations 
By LOUISE EVANS DOOLE 
A handy picnic kit. 
cooked over the coals, a convenient bit 
of equipment is one of the folding mess 
kits used in the army. They fold com-
pactly, and the lid makes a plate on 
which to keep the bacon hot while the 
eggs are frying. Of course, you can pack 
your lunch into boxes and bags, but if 
you picnic frequently you will want 
something to hold the equipment for your 
out-of-doors meals-something which you 
can get out at a moment's notice with the 
satisfying knowledge that everything is 
"right there". 
Outfitted boxes and baskets of all kinds 
may be bought, but it is nicer-and cheap-
er-to make one for yourself. Use an old 
suitcase, or buy a cheap new one, for a 
foundation. Those made of straw are 
lightest, but a very satisfactory container 
may be made from a cheap paper suit-
case covered with oilcloth. The contents 
will, to a certain extent, depend upon 
your own individual wishes and needs, 
but the one illustrated is very satisfac-
tory. Use stout elastic to hold the equip-
ment in the top, and make the partitions 
· of thin board or stout cardboard or beav· 
er board. Tin boxes are best for the food 
-sandwiches, meat, dessert, etc. You 
may prefer only one food box, with the 
extra space for another thermos bottle 
or a well-wrapped casserole for a hot 
dish. There is a wide variety of useful in-
ventions on the market, all the way from 
fiber knives and forks to especially pre-
(Continued on page 18) 
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greatly during the past five years, par-
ticularly since the recognition of voca-
tional education by the state• and federal 
vocational education acts. Excellent 
training is offered in methods, and our 
teachers are in demand whenever good 
vocational courses in homemaking are de-
sired. 
Since the passage of the Physical Edu-
cation bill, more of our young women 
will also qualify as directors of recrea-
tion and playground work, for the num-
ber of students electing advanced work 
in Physical Education is ever increasing. 
There are ample chances for the girl 
who wants to follow other vocations. Ag-
riculture and Home Economics offers 
training in a variety of farm activities 
which might well be developed in connec-
tion with the farm home or which might 
even be followed as an independent occu-
pation. The women's home magazines 
are increasing their demand for Home 
Economics graduates who are also 
trained in journalism. Our own Iowa 
Homemaker is a fine challenge to the girl 
with journalistic tastes, and provides 
just the kind .of training which will help 
you to find employment in this chosen 
field. 
The large business concerns of the 
country are appreciating the services of 
educational directors, and so we find that 
large concerns and retail stores of many 
kinds are employing trained Home Eco-
nomics women on their staffs. 
Cafeteria and lunch room managers are 
gaining experience and training in our In-
stitutional Administration department. 
The Campus Lunch Room provides educa-
tional facilities which may be supplement-
ed by wider experience if the student is 
interested in other aspects of Institutional 
Management. 
In addition to the work of the Division 
of Home Economics, each student has her 
chance to participate in interesting col-
lege activities so planned that they sup-
plement and round out each girl's expe-
rience, the whole making four years of 
busy, happy, college life-four years you 
will always look back upon with gratifica-
tion and appreciation. I covet the expe-
rience for you! 
~icnic Preparation 
(Continued from page 5) 
pared paraffine paper to keep food fresh. 
But no matter whether you choose paner 
or tin, wood or aluminum, be sure that 
your case is kept well stocked. If you 
cannot find salt and pepper shakers with 
extra closed tops, try placing a small 
round piece of waxed paper over the 
shaker and then screwing the cap on. Let 
the paper extend well over the edges. 
Another hint-save your small bottles and 
jars as well as the waxed cardboard cases 
in which pickles and cottage cheese are 
sold. They are valuable when you wish 
to carry your materials and make your 
salad and sandwiches fresh at meal time. 
Picnic menus may be as varied as those 
served at home. Perhaps you like to get 
away from the conventional and so roast 
corn and potatoes in the ashes. If you 
have been fishing, trout is good rolled 
in wet paper and cooked in the ashes. 
But fried fish is better. Clean and wash 
the fish, remove fins, rub well with salt, 
and roll the fish in a mixture of flour, 
salt and pepper. Then fry in plenty of 
smoking hot fat. While you are indulg-
ing your call to nature in campfire cook-
ery, you might try that camper's delicacy, 
Corkscrew Bread. 
Corkscrew Bread (serves 8) 
8 c flour 
4 T. lard 
1 c milk 
2 T baking powder 
2 t salt 
1 c water 
Mix and sift the dry ingredients and 
rub into them the lard, add liquid grad-
ually and mix to dough that can be easily 
handled. It must be rather stiffer than 
for biscuits baked in a pan. Have a good 
bed of coals and the usual two-forked 
sticks. Take a green stick one inch or 
more in diameter and wind dough around 
it. Rest ends on the forked sticks,· and 
turn frequently until brown and crisp on 
all sides. Pull out the stick and the bread 
is ready to serve. 
The direct opposite of this type of pic-
nicking is the daintily planned and served 
luncheon or supper which may be identi-
cal with that which would be served at 
home. It is not necessary to confine the 
salads to those made of potato and sal-
mon. Almost any kind of delicious and 
different fruit, vegetable, meat or fish 
salad may be prepared in the woods after 
your cloth is spread for luncheon. Take 
a small jar of mayonnaise with you, let-
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You Don't have to 
Limp Through Life 
in shoe contraptions 
built only for ultra 
looks; - nor must you 
shamble along in clumsy 
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Buy Comfort with STYLE. 
Experience Stylish COM-
FORT. 
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tuce wrapped in a cool damp cloth, and 
other ingredients either mixed or packed 
in jars, or, as in the case of tomatoes, un-
cut. For instance, you might entertain 
'fith 
Hot Ham Sandwiches 
Grape Jelly Sandwiches 
Fruit Cookies 
Tea with Candied Mint Leaves 
The hot ham sandwiches may be made 
over the coals or on portable oil, gasoline 
or canned heat stoves, the salad made 
while the sandwiches brown, and the tea 
is icy cold in the thermos bottle. If you 
wish, ice cream taken· in the freezer is a 
nice addition to any picnic. 
For your ham sandwiches, have 1 pound 
ground boiled ham mixed with 4 table-
spoons creamed butter, 1 teaspoon mus-
tard, and 1 teaspoon paprika mixed well. 
In another jar have two eggs beaten with 
2 cups milk. When you are ready ·for 
your sandwiches, cut bread, spread half 
with the ham mixture and cover with 
the remaining half. Press firmly together 
and cut each sandwich in three strips. 
Dip, one at a time, in the egg and milk 
mixture and saute in butter. Brown on 
both sides. Any other meat may be used 
in place of the ham. 
Another daintily prepared menu would 
be: 
Grapefruit with Mints 
Open Cheese and Bacon Sandwiches 
Mixed Sweet Pickles 
Crab Meat and Tomato Salad 
Paprika Crackers 
Layer Cake Iced Coffee 
If grapefruit is too much trouble, any 
other fruit may be served after the meal. 
The cheese mixture for the sandwiches 
may be prepared at home and taken in 
a jar. For this beat three eggs until 
\ight, add % pound grated cheese, 1% 
teaspoon paprika, and a few grains of 
cayenne. Mix well. When r eady to 
serve, cut bacon in very thin strips the 
length of the bread, fry, and lay on top 
of the bread spread with the cheese mix-
ture. Toast or saute on one side. 
Pack the cake car efully so as not to 
crush, or substitute cup cakes or cookies. 
Of course the coffee will keep cold in the 
thermos bottle. 
Many of your "at home" luncheons 
may be modified to fit the need of the 
picnic basket. If you are having a less 
formal picnic and are relying chiefly on 
salad and sandwiches, together with r el-
ishes, fruits and sweets, here are some 
suggestions which may help you procure 
the "something new" always in demand. 
Sandwich Fillings 
Baked Beans-lhc baked beans, pressed 
thru colander, 1 T horseradish or catsup, 
1t each of parsley and celery minced 
fine, 1!2t each of onion juice and pre-
pared mustard. Spread on buttered 
whole wheat bread. 
Banana-2 bananas sliced and marinated 
in 2T Maraschino or lemon juice, 3T 
thick cream sweetened with honey. 
Cheese-Cheese may be mixed with 
chopped green pepper, canned pimento, 
chives, olives, onions or pickles, or may 
be toasted over the coals or sauted in 
butter. 
Raisin, Egg and Olive- 4 hard-cooked 
eggs, 1c raisins, 12 stuffed olives, 
chopped and mixed with boiled or may-
onnaise dressing. 
Cheese and Nut-Roquefort c h e e s e 
worked smooth with a few drops of lem-
on juice, salt and paprika. Add chopped 
peanuts, pecans, English walnuts or al-
monds. 
Chicken- % pound chicken, lamb or veal, 
2T grated cheese, 1t mustard, salt,pap-
rika, cream or dressing. 
Cucumbers-Sliced thin, marinated in 
French dressing, paprika. Spread on 
buttered bread. 
Cucumber and onion chopped in propor-
tion to suit taste. Dressing. 
Dried Beef-% pound dried beef, fried 
till crisp in 1T fat and mixed with 2T 
mayonnaise. 
Figs-Finely chopped. Add small amount 
of water and cook to paste. Then add 
few drops of lemon juice. Chopped pea-
nuts may be added if desired. 
Ham and Egg-Three hard-cooked eggs 
chopped with an equal amount of boiled 
ham. Dressing. 
Monaco-Yolks of 2 hard-cooked eggs; 
2T salmon or shrimp paste, 5T butter. 
Rub yolks smooth with 3T butter and 
add pepper and fish. When blended add 
2'r butter. Spread thickly between 
slices of unbuttered graham or brown 
bread. 
Raisin, Cheese and Nut- 1c cream cheese, 
:!4c chopped nuts, lhc _finely chopped 
raisins, salad dressing. Spread between 
graham or whole wheat bread. 
....-.--·-·-··-··-··-··-·-·-·--··-·- + I PICNICLUNCHES I 
I THE I l CHOCOLATE { 
l SHOP I 
. I 
ll Luncheonette and Soda il 
Whitman and Foss Candies 
I I 
+ u-••-••-•-•-••-••-••-••-••-••-••-••-•+ 
She Gets 24 Cups 
More to the Pound 
Chocolate Cream Coffee Is More 
Economical Because It Goes 
So Much Farther, Says 
This User 
Minne(Jpolis, Minn., (Special)-" It 
has a finer flavor, is stronger but not 
bitter, does not require any clearing and 
has a good color even if milk is used 
instead of cream," says Mrs. Frank 
Springstead of 2414 26th Ave. So., in 
regard to Chocolate Cream Coffee. 
"Six of us drink it twice a day and 
one pound lasts me two days longer 
than another brand I used, which 
would mean at least 24 cups more to 
the pound. 
"The paraffin-walled canisters keep it 
from losing its strength or drying out." 
You, too, will find it is economy to 
buy the best coffee. Ask your grocer for 
WESTERN GROCER COMPANY 
19 
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Tomato-1 quart canned tomatoes boiled 
to lc, % pound American cheese and 1;2 
pound dried beef ground together. Mix 
and add salt and pepper. Boil to de-
sired thickness for spreading. When 
cold beat in one egg. • 
Tomato-Thinly sliced, pimento, cheese, 
dressing. (Do not make until ready to 
serve.) 
Finding Yourself 
(Continued from page 6) 
of the casual factors which_ seem to de-
termine most choices. Nor should the 
choice be made on slight acquaintance 
with one or two institutions. The field 
should be surveyed and the type of insti-
tution most promising selected, then an 
intensive study of the institutions of this 
general type should be made. 
Having chosen the definite institution 
to be attended; it is often necessary to 
make a choice of course immediately on 
entrance. A wrong choice means loss of 
time. An Iowa State College freshman 
of last year journeyed from Pennsylvania 
to Ames, arriving undecided as to wheth-
er he should take Mining Engineering or 
Animal Husbandry. He chose the former, 
pursued it unsuccessfully for two quar-
ters and this year is enrolled in a dental 
course at Pittsburgh University. Doubt-
less this venture in self-discovery was 
valuable to him in many ways, but most 
of us do not have the time or money for 
such "wild goose chases". It might be 
added that such indecision as his is by 
no means uncommon among college fresh-
men. 
Eugene Davenport, formerly Dean of 
Agriculture at Illinois University, once 
made the statement that "high school 
students are delivered into college much 
as the stacker delivers straw" and one 
dealing with college freshmen feels often 
the aptness of the illustration. "We're 
in college, but what for?" seems a com-
mon mental attitude. The investment 
of four of one's best years, the use of 
which largely determine the nature of 
one's destiny should not be so lightly 
considered. 
These suggestions imply that a choice 
of life work is to be made during the 
high school period and for 95 percent of 
our people such a choice is probably ad-
visable. Only a few can defer choice 
while pursuing a general education in a 
liberal arts college. Perhaps these, too, 
would be benefited by a tentative choice 
and probably most of them do make some 
such choice. 
There is no more important life deci-
sion than vocational choice since it de-
termines - the way in which our waking 
hours are largely to be spent for the re-
mainder of our lives. The wisdom of our 
choice sets the limits of our earning pow-
er and so the standard of living which 
is to be ours for life. Our principal con-
tribution to society must be in the field of 
our vocation so that one's - value to so-
ciety is at stake when vocational choice is 
made. 
So important a choice must not be 
merely · a "whim". It must be a sound 
judgment, based upon a thoro knowledge 
of one's capacities and aptitudes, and an 
equally thoro knowledge of the field of 
occupations to which these capacities and 
aptitudes admit. With more than 2000 
occupations open to the chooser, choice 
must not be made on passing . acquain-
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implies high-grade Crepe Paper 
and material for the making of 
favors an:l decorations. 'N e 
stock a complete line. Call on 
us when in need of Dennison l i goods. 
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O'NEIL'S f 
VELVET 
ICE CREAM 
has that distinctive flavor and texture that you like. 
We use the most delicious fruits and pure, rich sweet 
cream in our ice cream. We are prepared to serve 
you promptly with a large assortment of brick ice 
cream and sherbets. Our trucks pass your door 
every day in the year. Call No. 62 and make any 
inquiry about ice cream. 
O'NEIL DAIRY co. 
I 
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